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KARTU BIMBINGAN
PENULISAN TUGAS AKHIR

Nama Mahasiswa	: Calista Nasywa Tsania Puteri Sadidah
NIM	: 0301023003
Judul Tugas Akhir	: PENGEMBANGAN HAMPERS MAKANAN FUNGSIONAL TINGGI ZAT BESI UNTUK PEMULIHAN PENDERITA ANEMIA
Dosen Pembimbing	: Ichwan Lazuardi N, S.E., Ak., M.Ak., ACPA

	No
	Hari/Tanggal
	Masalah yang dikonsultasikan
	Paraf Pembimbing

	1.
	3 Desember 2026
	Konsultasi Judul Tugas Akhir
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	2.
	6 Desember 2026
	ACC Judul Tugas akhir
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	3.
	20 Januari 2026
	Konsultasi Pengecekan BAB 1-2
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	4.
	21 Januari 2026
	Revisi BAB 1-2
	[image: ]

	5.
	27 Januari 2026
	Konsultasi Penulisan BAB 3-4
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	6.
	28 Januari 2026
	Penulisan BAB 5
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		Bandung,
		Ketua Program Studi



		Ir Elis Rumini, M.Pd.
[bookmark: _Toc222953675]Lampiran 3. Foto Kegiatan
[bookmark: _Toc220570239][bookmark: _Toc220572460][image: ][image: ][image: ][image: ][image: ][image: ]


[bookmark: _Toc222953676]Lampiran 4. Kartu Bimbingan Uji Produk
KARTU BIMBINGAN
UJI COBA PRODUK PENELITIAN
Nama Mahasiswa	: Calista Nasywa Tsania Puteri Sadidah
NIM	: 0301023003
Judul Tugas Akhir	: PENGEMBANGAN HAMPERS MAKANAN FUNGSIONAL TINGGI ZAT BESI UNTUK PEMULIHAN PENDERITA ANEMIA 
Dosen Pembimbing	: Ichwan Lazuardi N, S.E., Ak., M.Ak., ACPA

	No
	Hari/Tanggal
	Masalah yang dikonsultasikan
	Paraf Pembimbing

	1.
	10 Januari 2026
	Rnd1 1set
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	2.
	22 Januari 2026
	Rnd 1set final
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		Bandung,
		Ketua Program Studi


		Ir Elis Rumini, M.Pd.
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FORM UJI KESUKAAN/UJI HEDONIK

Nama: NU\WW\?
Tanggal:
Bahan:

Uji kesukaan terhadap ...

Beri tanda V pada sampel yang sesuai dengan hasil penilaian saudara

KRITERIA ASPEK PENILAIAN

Komentar ~ - Tanda Tanggin
Pevempilar lebih capth & g aucie
pobingan conce N (Ghelakain
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FORM UJI KESUKAAN/UJI HEDONIK
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Bahan:

Uji kesukaan terhadap ...

Beri fanda V pada sampel yang sesuai dengan hasil penilaian saudara
KRITERIA Aspek Penilaian
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AKADEMI TATA BOGA BANDUNG

Jalan Raya Cinunuk No.186 Telp ; (022) 7830286 / 08112009156 Bandung 40303
DIl Tata Boga e D-1 Tata Boga e D11l Pastry @ D-1 Pastry e ATB'S Development Center
‘website ; atb-bandung.ac.id email : infof@atb-bandung ac id

'SURAT KEPUTUSAN DIREKTUR
No. 01/PLDS-01/VIIl2025.

TENTANG

PENETAPAN PEMBIMBING TUGAS AKHIR
'DIPLOMA lll TATA BOGA GELOMBANG |
AKADEMI TATA BOGA BANDUNG
TAHUN AKADEMIK 20252026

DIREKTUR AKADEMI TATA BOGA BANDUNG

1. Bahwa dalam rangka kelancaran dan ketertiban pelaksanaan pembuatan Tugas AKhir
Mahasiswa Diploma IIl Tata Boga Akademi Tata Boga Bandung, maka perlu ditunjuk
pembimbing Tugas Akhir ;

2. Bahwa Saudara-saudara yang namanya tercantum dalam Surat Keputusan ini dipandang
‘mampu dan memenuhi syarat untuk menjadi Pembimbing Tugas Akhir Mahasiswa Diploma
i Tata Boga Akademi Tata Boga Bandu

3. Bahwa untuk merealisaskan butir 1 (satu) dan 2 (dua) di atas, dianggap perlu untuk
menerbitkan Surat Keputusan Direktur Akademi Tata Boga Bandung.

1. Undang-Undang Nomor 20 Tahun 2003 tentang Sistem Pendidikan Nasional;
2. Peraturan Pemerintah RI Nomor 60 Tahun 1999 tentang Pendidikan Tinggi;
3. Keputusan Menteri Pendidikan Nasional Nomor 234/U/2000 tentang Perguruan Tinggi;

4. Keputusan Mendikbud RI Nomor 20/D/0/1997 tentang Status Akademi Tata Boga
Bandung;

5. Surat Keputusan Pengurus Yayasan A-Amanah Cinunuk nomor : 082/SKEP/PH-
'YAMAVIV/2022 tertanggal 01 April 202 tentang Pengangkatan Direkiur Akademi Tata Boga
Bandung;

Statuta Akademi Tata Boga Bandun
MEMUTUSKAN

Mengangkat nama-nama tersebut pada lampiran Surat Keputusan ini sebagai dosen
pembimbing tugas akhir Program D-lil Tata Boga Tahun Akademik 2025-2026 pada Akademi
Tata Boga Bandung;

Kepada yang bersangkutan akan diberikan honorarium yang besamya sesuai dengan ketentuan
yang berlaku dan dibebankan pada Anggaran Pendapatan dan Belanja Akademi Tata Boga
Bandung;

Keputusan i berlaku mulai tanggal 30 September — 23 Februari 2026, dengan ketentuan akan

diadakan perbaikan sebagaimana mestinya bila temyata terdapat kekeliuan dalam penetapan
ini

PETIKAN Surat Keputusan ini disampaikan kepada yang bersangkutan untuk diketahui dan diiaksanakan.

Tembusan :

Ditetapkan i + Bandung
20g +30 Seplember 2025

Yth. Wakil Direktur Akadenik dan Non Akademik;
Yih. Ketua Program Studi D-1I;
Yih. Dosen Pembimbing

Arsip.
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AKADEMI TATA BOGA BANDUNG

Jalan Raya Cinunuk No.186 Telp : 0:

DAl Tata Boga

© D-I Tata Boga » D-1II
website : ath-bar

siry o D1

jung ac.id email : info@arb-bandung ac.id

) 7830286 08112009186 Bandung 40393
evelopment Center

LAMPIRAN

'SURAT KEPUTUSAN DIREKTUR

No.
TENTANG

T/PLDS-01VIII2025

PENETAPAN PEMBIMBING TUGAS AKHIR
Il TATA BOGA GELOMBANG |
AAKADEMI TATA BOGA BANDUNG TAHUN AKADEMIK 2025-2026

DIPLOMA'

NO | DOSEN PEMBIVE! SAHASSWA NPM [ KONSENTRAST
Aura Nabila 0302023005 Pasiry
: Daniar Azshra 0302023007 Pastey
1. | rDiah Banyuni. MPd. - 6 2niz Winola putri 0302023013 Pastry
Nabilah Wulan Dari 0302023021 Pasiry
an Virgiawan Arrahman [ 0301023013 | Tata Boga
B 0301023041 | _Tata Boga
2. | Yudha Abubakar, MPd | Najla Nur Rizkia 0302023023 Pastry
Dhatin Rizk Arifani 0302023042 Pastry
Fauziyah Kayla Kurniawati | 0303023007 | Tata Boga
Katyusha Jiwa Acarya 0301023017 | Tata Boga
5 | ek Hilman obriele hessandro 0301023011 e Boga
Ramadhan, SE., MM
‘Andika Luthfi Saputra 0301023001 | Tata Boga
Maitsa Ayu Sakha 0302023017 Pasiry
Ridya Riandra Fahrezt 0301023039 | Tata Boga
Margaretha Sialahi 0301023021 | Tata Boga
4 s s R 0302023043 Pastry
Lulu Nissa Latifah 0301023019 | Tata Boga
Karina Suprianti 0301023015 | _Tata Boga
) Rasyad Ramadhan 0301023037 | _Tata Boga
Siti Nuning Nuriah, :
s |Sh Nayla Nisrin Zaman 0302023025 Pastry
Nurzakiyatunnisa 0302023027 Pastry
Muhammad Nabil Rifky 0303023006 | _Tata Boga
Muhammad Arhab Naufal | 0302023019 Pastry
Ulfsh Frenetis 0302023037 Pastry
6. |1daHafidsh, SE.MP4 [ Aldila Nur Widya Rohimah | 0302023001 Pastry
Zakia NiMatul Husna 0302023041 Pastry
Khairunnisa 0303023009 | _Tata Boga
Rani Salsabila Putr 03.01.017.030| Tata Boga
Fajri Mubarog Abrar 0301023007 | _Tata Boga
7. | Eiis Rumini, M.pd [ Amalya Raiffasya Salima 0302023003 Pastry
Ratna Aprlia Larasati 0302023029 Pastry
Kinanti Hanna Safitri 0303023005 | _Tata Boga
Verin Atila Zahra 0302023040 Pastry
o |Drsa Knlig Sri Mulya 0301023043 | _Tata Boga
Mubarram., M.Pd Kaila Alfia Alzahra 0302023015 Pastry
Fikri Reza Assagaf 0301023009 | Tata Boga
[R— Nasywa Alsyah Muhandissh | 0301023031 | Tata Bogs
o | Nl “ [Naza Anisa Maulani 0301023033 | Tata Boga
Nabil Ataiya 0301023027 | Tata Boga
Radith Nazzario Syahgifary | 0301023035 | Tata Bogs
10, | pam Nurhakim, SPAL o2 putr Alma Datiah 0301022019 Tata Boga
0301023023 | Tata Boga
T1. | Fakbrul Filman R SE. 0302020014 Pastry
Sti Luthfiyah Nur Fadhilah 0302023033 Pastry
Putr Budi Winarti, 5.5, [ Muhammad Rendy fsna Hadi
2 mHum. Pradana 0301023025 | 1ata Boga
Nabilah Nuraini Rusydt 0301023020 | Tata Boga
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Tisya Devani Ambarwati 0302023035 Pastry
‘Muhammad Rijal ‘Nur Adi Rohiman Wan
B | Asyari, 5. AB, MM Muhammad Alfayed 0301023047 Tata Boga
Calista Nasywa Tsania Puteri
0301023003
14, | chwan Lazuardi Sadidah Tata Boga
Natapermana, Yaqzan Miftah Fawzy 0301023049 Tata Boga
SEAKMAK,ACPA Salman Abdillah Muhtar 0302023031 Pastry
+Bandung

Ditetapkan di

£30 September 2025
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CALISTA NASYWA TSANIA
PUTERI SADIDAH

Alamat Bogor, Jawa Barat, Indonesia
Telepon : 0896-3723-3712

Email calistatsania05@gmail.com
Linkedin © Calista tsani

PROFILE
1am an experienced professional who is accustomed to working ina kitchen
environment. | have strong knowledge and hands-on experience in the food
and beverage industry, particularly in food and beverage preparation across
various companies. | am proficient in Continental, Oriental, and Indonesian
cuisine, and possess sklls in menu planning, food processing techniques,
teamwork, and time management. These competencies are supported by a
Solid understanding and implementation of food safety standards,including,
HACCP and FIFO/FEFO systems. | am ready to contribute to the company by
optimizing kitchen operations and maintaining high culinary qually.

. AKADEMI TATABOGA BANDUNG (BANDUNG CULINARY ACADEMY)

Diploma 3 Culinary Arts
2023-2026

SENIOR HIGH SCHOOL AL-HASRA
Sosial Science
2020-2023

Oy swus

Cooking Cutting Methode
Basic Cooking skils

. Cook / Cook Helper
« Food Preparation Techique

donesia Cuisine
FIFO and FEFO methode
Hotel Organization
Time Management

Kontinental Cuisine
Oriental Cuisine

LANGUAGE

Indonesia-
Inggris -

B sosexpemence

& GRAND TJORKRO PREMIERE BANDUNG
" cooxweLseR

[ resnuaRy - AGusTUs 2025

+ Ensured sanitation and cleanlinessin the work area.

Managed and served more than 800 guests daily during breakfast service(egg corner and food stals

Prepared various breakfast menu items
Managed time effectively for each job responsibiy.
Mantained food safety and hygiene standards in accordance with company SOP.
Worked efficiently under pressure with high guest volume.
Prepared coffee break menus for up to 200 guests.
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PONYO RESTAURANT
CookHeLPER
JUNE- DECEMBER 2026

+ Managed wedding events with more than 500 guests.
+ Prepared food and equipment for boothstall operations.

« Ensuredtimely food service according to the event schedule.

+ Colaborated with kitchen, banque, and service teams to ensure smooth event operations

. HERLINA CATERING
CookHELPER
ocTosenz02e
+ Managed wedding events with more than 200 guests.
+ Maintained cleanliness and sanitation of the workarea during and after the event.
+ Prepared food and equipment for boothistall operations.
+ Handled special guest requests during the event.
+ Worked efficiently and quickly to ensure the event ran smoothly.

[Ty oinacarenme
CookHeLPER
N une s uivzozs
‘Managed events with more than 350 guests.
+ Prepared food and equipment for event operations.
+ Assigned to food stal serice area

ASTON PASTEUR
ASTON COOK HELPER
SovER
 Maaged wedding events with ovr 1,000 guests,ensuring smooth operations
 Collaboratedwih the tear to mainain effectvecoordinaton betusen kcher, savice, nd banquet
* Maitained cloaliness and saritationof thework sre curing an fer th event
* repared snd oganize food nrecients or cooking and resentaton

TECHNOLIFE
COOKHELPER
[l Fesruanyaces
Managed wedding events with more than 300 guests.

+ Prepared all food items for the event.
+ Maintained food quality throughout the service.

THE PAPANDAYAN HOTEL
A Looxmeren
A DECEMBER 2023

+ Managed wedding events with more than 1,000 guests.

Prepared food ingredients for processing and cooking.

+ Performed duties in accordance with hotel SOP, including cleanliness, grooming standards, and proper

equipment usage

+ Worked quickly and effciently to support smooth event operations.

 Collaborated with the itchen team to ensure food qualty and timely servce.

() viceNSE AND CERTIFICATE
) KKNILEVEL 3 OF INDONESIAN CUISINE Fo0D

) KKNILEVEL 2 OF ASSISTENCE COOK
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